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Edition Notice 


The author has taken any step to make sure this book is 
accurate and safe. Every info is checked. However, every 
step you take following the book do it with caution and on 
your own accord. 


If you end up with a copied and illegal version of this book 
please delete it and get the original. This will support the 
author to create even better books for everyone. Also, if 
possible report where you have found the illegal version. 


This book is under copyright license which means no one is 
allowed to make any changes, prints, copies, republish or 
sell it except for the author. 
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Gifts for Everyone 


| love giving gifts, especially because | can feel how people 
are grateful for them. The best part about cookbooks is that 
it’s the most practical gift anyone can receive. That’s why 
my subscription chance will keep you up to date with my 
latest books as well as discounts. 


In addition, there are times when | share free books that | 
am sure that you don’t want to miss out on. No matter how 
many recipes we have, they always seem not enough, so 
get as much as possible. 





https://logan.subscribemenow.com 
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Introduction 





Almost everywhere, pasta and cheese lovers are present. 
Lasagna is one of the favorite dishes of all, which is a 
healthy, nourishing, and flavorsome recipe. Cheese and 
cheese lasagna is popular among folks as well. Lasagna 
recipes have different recipes which people enjoy at their 
homes and have different tastes in their cooking as well. It 
has many different combinations, such as pasta, meat, and 
cheese. With the following recipes from this book, you can 
make many kinds of lasagnas at your home. 


Your friends and relatives will love these recipes at the 
parties’ that you made for them. 


Makeover Meatless lasagna 
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This recipe includes luscious cheese with no meat. It is 
perfect for vegetarian people. It is a healthy diet with full 
nutrition. This is easy to make. Its taste and texture will 
make you try this recipe again and again because it is Super 
delicious. Try it now. 
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Preparation Time: 45 minutes 
Serving of: 12 people 
Ingredients: 


e Raw lasagna - 10 (whole wheat noodles) 
e 1% cups - sliced mushrooms (fresh) 
e Y% cup - Split onion 


e 2 cloves of minced garlic 

e 14 % ounces of undrained Italian gambled 
tomatoes - 1 can 

e 12 ounces paste of tomato - 1 can 

e 14 ounces of Firm shattered and cubed shaped tofu 

- 1 set 

2 bulky eggs (lightly trodden) 

2-3 cups cottage cheese 

Half cup parmesan grated cheeses 

Half cup fresh leaves of Parsley 

Half tsp. of Pepper 

2 cups skim part shredded Mozzarella cheeses 


Instructions: 


1. Preheat the oven at 375 degrees prior to starting. Take 
the packet of al dente prepare noodles and follow its 
directions. Now take a big saucepan and cook mushrooms 
and onion on medium fire. When they get warm add garlic 
and cook it for 1 minute. After that add paste of tomato. Stir 
and cook and wait for heating. 


2. Make tofu and pulse smooth in a minding food processor. 
Add 5 next ingredients until pulse will be combined. Now put 
noodles in it. 


3. Now in a baking dish and spray cooking oil in it. Now 
place noodles (5) in a 13x9 dish of your choice. Now place 
the mixture of tofu with sauces and mozzarella cheese. 


4. Now place the noodles again on the top. Put sauces and 
after that place tofu mixture. 


5. For the next 35 minutes bake it while covering it properly. 
Now place mozzarella cheese on top. Now remove the 
covering and bake it properly until the cheese gets melted. 
Wait for 10-12 minutes more. 


6. Now the dish is ready. Serve and enjoy. 


Mexican Lasagna 
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A very easy and delicious recipe of Mexican lasagna full of 
health and nutrition. Its taste and smell are incredible. 


Preparation time: 65 minutes 
Serving of: 12 people 
Ingredients: 


e 2 |b. of grounded beef 

e lcan (% lb.) of refried beans 

e l1can (% lb.) of sliced green chilies 

e 1 pack (1 lb.) of seasoning taco 

e 2 tbsp. of spicy salsa 

e 12 ounces of lasagna noodles (uncooked) 

e Torn Colby-Monterey Jack cheese (divided into 4 
cups) 

e 1 jar (8 ounces) mild salsa 

e 2 cups of water 


2 cup vinegary cream 

1 can (% lb.) of drain ripe sliced olives 

3 green onions (chopped) 

According to taste middle size tomato chopped 


Instructions: 


1. At 350 degrees, heat the oven. Take a pan, on low heat, 
cook beef until it turns pink color. 


2. Now add green chilies, hot salsa beans, onion, and taco 
seasoning. 


3. Take a dish of 13x9 and grease the baking dish. Place a 
layer of meat mixture and noodles (a third). 


4. Place cheese on the top of the noodles. Repeat the 
process two times more. 


5. Now add water and salsa. Place this mixture at the top of 
the noodles. 


6. For 1 hour, bake it while covering it. 


7. Now top it with vinegary cream, tomatoes, and onion 
olives if you want, you can add cheese. 


8. Now for topping, place onions, tomatoes, olives, and 
vinegary cream. Cheese can be added according to your 
choice. 


9. Remove covering and bake it for 5 minutes. Let it cool 
before serving for 10-15 minutes. 


Polenta Lasagna 


a, 





= 


It is a time-saving and delicious recipe in the lasagna world. 
It is the best dish for Sunday meals. 


Preparation time: 25 min. 
Serving of: 4 people 
Ingredients: 


e 1% cups of Marinara sauce 
e l1tsp. of Garlic powder 

e l1tsp. of Provence herbs 

e 1 tube of Polenta (make 10 slices) 

e 1% cups of Shredded and mozzarella cheese skim 


Instructions: 


1. Add garlic powder, Provence herbs, and Mariana sauce in 
a small bowl. 


2. Arrange half polenta slices in a skillet of 8 inches. 


3. Take sauce and cheese on its top. Repeat the process two 
times more. 


4. Cook it until it gets bubbly on medium heat. Remove the 
covering after 12-14 minutes. 


5. Now, cover it again for 2-3 minutes until looks cheesy or 
until the cheese gets melted. 


6. Serve and enjoy. 


One Skillet Lasagna 





It is a one-skillet lasagna. This is incredible in taste and 
saves your time. Have you ever tried it? No? Then try it 
now. 


Preparation time: 30 minutes 
Serving of: 6 people 
Ingredients: 


e % |b. of Grounded beef 

e 2 garlic cloves (Paste) 

e 1 can (8 ounces) of un-drained basil with oregano, 
garlic, and tomato 

2 jars (8 ounces each) of spaghetti sauce 

2/3 cups of onion soup (creamy condensed) 

2 large eggs (lightly beaten) 

1 % cups of cottage cheese 

3 tsp. of Italian seasoning 


e 9 Uncooked lasagna noodles (1 Ib.) 

e ¥ shredded Colby -Monterey jack cheese 

e ¥% cups of shredded mozzarella part-skim cheese 
Instructions: 


1. In a large pan, cook beef and garlic on a medium flame 
until it changes into pink. 


2. Now, add spaghetti sauce with tomatoes on the flame. 
3. Take a big bowl now. 


4. Now, take a small bowl and mix cottage cheese, Italian 
seasoning, eggs and soup. 


5. In the skillet, soread the meat sauce evenly and properly. 


6. Now, place it with 1 and a half cups meat sauce, layer the 
mixture of cottage cheese, half of the noodles. 


7. Repeat it once more and place the topping of meat 
Sauce. 


8. Turn the flame low until it boils, put it on the low flame for 
a while and cover it. Cook it for the next 15-17 minutes until 
the noodles cooked well. 


9. Now, spread cheddar cheese over it after removing the 
heat. Cover it and wait for 2 minutes until the cheese gets 
melted. 


10. Serve and enjoy! 


Buffalo Chicken lasagna 





This dish is full of health and nutrients therefore, it is diet- 
friendly. Everyone will definitely love it because of its 
delicious taste. It will be best at the time of the main 
course. 


Preparation time: 40 minutes 
Serving of: 12 people 
Ingredients: 


e 1 tbsp. of canola oil 

e 1% Chicken grounded 

« 1small onion chopped 

e 1 rib of chopped celery 

e 1 carrot grated large 

e 2 cloves of minced garlic 

« l1can (% lb.) of drained diced tomatoes 
e 1 bottle (% lb.) of wing buffalo sauce 


2 Cup water 

1 % tsp. of Italian seasoning 

1 % tsp. of Salt 

Y4 tsp. Pepper 

9 Lasagna noodles (1 Ib.) 

1 carton (% lb.) of Ricotta cheese 

1 % blue cheese crumbled 

¥Z cup Flat Italian leaf -parsley minced 

1 large egg lightly beaten 

3 cups of Shredded mozzarella part-skim cheese 
2 cups of white cheddar cheese shredded 


Instructions: 
1. In the Dutch oven, heat the oil on a medium flame. 


2. Now, mix carrot, onion, chicken, and celery. Mix them well 
and cook until the meat gets pink and vegetables become 
soft. 


3. Now, add garlic and cook it. Wait for 2 minutes. 


4. Now, mix pepper, salt, wing sauce, water, Italian 
seasoning, and tomatoes. Cook until boiling. 


5. On low heat, cook for 1 hour while covering. 

6. Now, drain the noodles and place them in a small bowl. 
7. Now, add parsley, egg, ricotta cheese, and blue cheese. 
8. At 350 degrees, heat the oven. 

9. Take a pan of 13x9, grease it, and spread the sauce. 


10. Now, layer noodles, cheddar cheese, blue cheese, 
ricotta mixture, mozzarella cheese, and sauce. 


11. Repeat the process two times. 

12. Bake it for 20 minutes. 

13. Keep it on rest for 10 minutes before serving. 
14. The dish is ready to serve and enjoy. 


Chicken Marsala Lasagna 
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This is an amazing recipe for your family. It is also healthy 
and diet-friendly for all. It is a must-try dish. 


Preparation time: 50 minutes 
Serving of: 12 people 
Ingredients: 


12 Noodles lasagna 

4 tsp. Italian seasoning 

1 tsp. Salt 

¥4 |b. chicken breast skinless boneless 
1 tbsp. of olive oil 

Y% chopped onion 

¥Z cup cubed butter 

% |b. baby Portobello sliced mushrooms 
12 cloves of minced garlic 

1 % cups of broth beef 


¥4, Cups of marsala wine 

% tsp. of grounded pepper coarsely 

3 tbsp. cornstarch 

¥, cup of cooked ham fully chopped 

1 carton (% lb.) of ricotta cheese 

1 packet (10 ounces) of frozen spinach chopped 
squeezed dry 

e 2 cups Italian shredded cheese blend 

e 1 cup Parmesan cheese grated 

2 large eggs (lightly beaten) 


Instructions: 

. Cook noodles according to the directions. 

. No spread Italian seasoning and salt on chicken breast. 
. Now, heat the oil in a large pan on medium flame. 

. Mix and cook them well. 

. On medium heat, cook onion in butter for 2 minutes. 

. For 4-5 minutes, cook mushrooms until they get soft. 

. Mix garlic and stir for two minutes. 

. Mix pepper, cornstarch, and wine in broth. 

. Stir it well until becomes smooth. 
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10. Now, mix chicken and ham. 
11. At 350 degrees, heat the oven. 


12. Mix Italian seasoning, egg, parmesan cheese, ricotta 
cheese, Italian cheese, and spinach. 


13. Greased the pan of a 13x9 baking dish and spared 
chicken mixture in it. 


14. Now, layer the chicken mixture, noodles, and ricotta. 
15. Repeat it thrice. 


16. For 40 minutes, bake it by covering it. Sprinkle 
parmesan cheese over it. 


17. Wait until it is properly cooked and the cheese will get 
melt. 


18. Before cutting keep it aside for 10 minutes. 
19. Serve and enjoy! 
Frozen process 


1. Cove the unbaked and cool lasagna and freeze it for a 
whole night. Before 30 minutes of use take it out. 


2. Preheat the oven at 350 degrees. 


3. Use foil to cover it, insert a thermometer up to 165 
degrees. 


4. Wait for 45 to 50 minutes. 


5. Spread cheese by removing the cover and it until the 
cheese is melted. 


6. Keep it on rest for 10 minutes before serving. 


Spinach Lasagna Roll-Ups 





These rolls ups of spinach lasagna are love. These are 
healthy as well as delicious. It is a 30-minute recipe. Try it 
with family and friends. Enjoy! 


Preparation time: 30 minutes 
Serving of 6 people 
Ingredients: 


12 uncooked lasagna noodles (1 ¥ Ib.) 

2 large eggs (lightly beaten) 

1 package (8 ounces) chopped frozen spinach 
2 Y2 Ricotta cheese whole milk 

2 Y2 Mozzarella cheese part-skim shredded 

1, cup Parmesan grated cheese 

Y% tsp. of salt 

% tsp. of Pepper 

% tsp. of Nutmeg ground 


e 1 jar (8 ounces) pasta meatless sauce 


Instructions: 

1. At 375 degrees, preheat the oven. 

2. Cook noodles according to the direction of noodles. 
3. Add cheeses, eggs, spinach, and seasoning. 


4. Take a baking pan of 13x9 inches and grease it. Now add 
pasta sauce to it. 


5. On each noodle, spread cheese. 
6. Over down seam side roll-up after pouring the sauce. 


7. Pour sauce and cover it. Place it in the oven for 20 
minutes. 


8. Now, remove the covering and bake it for more than 5 to 
10 minutes. 


9. With a beautiful presentation, serve it and enjoy! 


Chicken Alfredo Lasagna 





This recipe of chicken Alfredo lasagna will love by everyone. 
It is yummy, delicious as well as budget-friendly at the same 
time. Everyone will appreciate you for this incredible dish. 


Preparation time: 45 minutes 
Serving of: 12 people 
Ingredients: 


4 ounces Placenta thinly sliced in stripes cutting 

3 ounces Prosciutto thinly sliced into strips cutting 
3 cups Rotisserie shredded chicken 

3 cups cubed unsalted butter 

Y% cup of all-purpose flour 

4 cups of Whole milk 

2 cups of Asiago shredded cheese 

2 tbsp. Fresh minced parsley 

Y% tsp. of Ground pepper coarsely 


A pinch of nutmeg ground 

9 uncooked lasagna noodles 

1 % cups of Mozzarella shredded part-skim cheese 
1 % cups of Parmesan shredded cheese 


Instructions: 
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Take a big pan place it on medium flame and cook 


pancetta and prosciutto until they get brown. 


2. Mix chicken with it in a large bowl. 

3. For the sauce, melt the butter in a saucepan on medium 
flame. 

4. Mix flour and milk and make them smooth. 

5. Mix continuously until boiling. 

6. Make it thick by cooking for 1-2 minutes. 

7. Remove the flame and mix all cheeses and pepper in it. 

8. At 350 degrees, heat the oven. 

9. Greased the pan of 13x9 inches and mixed mozzarella 


cheese, parmesan cheese, meat mixture, nutmeg, noodles, 
and sauce asiago. 


10. Repeat the process two times. 


11. For 30 minutes, bake while covering. 


12. Uncover it and bake it for 10 minutes more until the 
cheese gets melted. 


13. Spread parsley on it and enjoy! 





It is a must-try recipe with a lot of good taste and health. It 


Ravioli Lasagna 
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has incredible taste and is made in just 40 minutes. Try it 


today. 


Preparation time: 40 min 


Serving of: 8 people 


Ingredients: 


1 Ib. of Grounded beef 

1 jar (8 ounces) of Spaghetti sauce 

1 packet (1 % cups) Ravioli cheese or frozen sauce 
1 and a half cup Mozzarella shredded part-skim 
cheese 

Fresh basil minced, as desired 


Instructions: 


1. In a big pan, cook beef until it gets pink on medium heat. 


2. Greased a baking dish. In the dish, add layers of cheese, 
ravioli, and beef. 


3. Repeat the process. 

4. Add cheese on top. 

5. At 400 degrees, bake it. 

6. Add basil at the top and enjoy. 


Sausages & Swiss Chard Lasagna 





Sausages and Swiss chard lasagna is a perfect dish for your 
meal. It is full of nutrition and health. Try it today and enjoy. 


Preparation time: 55 minutes 
Serving of: 6 people 
Ingredients: 


1 Ib. of Italian bulk sausages 

1 % cups fresh sliced mushrooms 

2 cloves of minced garlic 

1 bunch of swiss chard 

3 tbsp. of butter 

1% Cups all flour purpose 

3 cups of milk 

1 cup Gruyere shredded or swiss cheese 
1 tbsp. of fresh minced parsley 

1 tsp. of dried parsley flakes 


e ltsp. of squeezed lemon 

e l1tsp. of salt 

e ltsp. of pepper 

e 6 uncooked noddle's lasagna 
Instructions: 

1. Preheat the oven to 350 degrees. 


2. Cook garlic, mushrooms, and sausages in a big pan. Cook 
until they get soft and mix them very well for 8-10 minutes. 


3. Turn off the stem and mix coarsely chop leaves. Take a 
pan and put butter in it. Cook on medium flame. 


4. Add flour and mix it well. Make a smooth paste. 


5. Mix it continuously until it gets into a thick paste for 1 to 
2 minutes. 


6. Mix Swiss leaves, cheese, lemon zest, parsley, pepper, 
and oregano. Mix them well. 


7. In an 8-inch baking pan spread cheese sauce after 
greasing it. 


8. After that take noodles and layer them in the pan, put 
meat and cheese as well. 


9. Repeat the process two times and put cheese on the top. 
10. For 45 minutes bake it while covering. 


11. Now remove the covering and wait for the melting of the 
cheese. 


12. Keep it on rest for 10 minutes before serving. Enjoy! 


Makeover Traditional lasagna 
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This is a traditional lasagna recipe that is full of nutrition 
and health. It has a delicious and yummy taste of cheese 
and meat sauce. 


Preparation time: 40 minutes 
Serving of 12 people 
Ingredients: 


e 1b. of grounded extra lean beef 

e 1 packet (8 ounces) of turkey sausages breakfast 
e 3 cans (% lb.) of tomato sauce with no salt 

e lcan (1 |b.) of paste of tomato 

e 2 cloves of minced garlic 

e 2 tsp. of Sugar 

e landa half tsp. of Italian seasoning 

e Half tsp. of Pepper 

e 9 whole-wheat noodles Lasagna 


3 eggs Lightly beaten large 

1 carton (1 cup) of fat-reduced Ricotta cheese 

Half cups of parmesan cheese (grated) 

3 tbsp. of fresh minced parsley 

1 and a half cup of Mozzarella cheese shredded 
part-skim 

e 6 slices of Provolone cheese 

e According to choice/need fresh parsley minced 


Instructions: 


1. On medium flame, cook beef and sausages or until their 
color change. 


2. Add tomato paste and sauce, sugar, garlic, pepper, and 
Italian seasoning until it becomes to boil. 


3. Now, mix tomato sauce, sugar, garlic with Italian 
seasoning. 


4. Turn the heat low and cook for 15 minutes by covering it. 


5. Read the directions of noodles preparation from the 
packet and make them. 


6. Mix parmesan, eggs, ricotta cheese, cottage cheese, and 
parsley in a small bowl. 


7. Now, grease a baking dish of 13x0 with oil. Spread 1 cup 
of meat sauce over it. 


8. Add sauces, noodles, and Mozzarella cheese. 
9. Add noodles and sauce on the top as well. 


10. At 350, bake it with covering for 55 to 60 minutes wait 
for the bubbling. 


11. Now, add provolone and mozzarella cheese on the top. 


12. Without covering, bake it for 15 - 20 minutes more. Wait 
for the cheese becomes melt. Keep it on rest for 15 minutes 
as well before serving. 


13. Serve and enjoy! 


Taco Lasagna 





Again, a healthy and yummy recipe is here. Black beans, 
tomatoes, cheese are very nutritional and give you a 
delicious taste. Try it today, make it and enjoy. 


Preparation time: 20 minutes 


Serving of 8 people 


Ingredients: 


1 Ib. grounded beef 

Half cup chopped green pepper 

Half chopped onion 

2/3 cup of water 

1 envelop of Taco seasoning 

1 can (8 ounces) of Raised and drained black beans 
1 can (8 ounces) of Mexican tomatoes diced, 
undrained 

6 tortillas flour 

1 can (8 ounces) of refried beans 


e 3 cups of Mexican shredded cheese 


Instructions: 


1. In medium flame, place a big pan and mix onion, beef, 
and green pepper. Wait for color changing. 


2. Combine water and taco seasoning. Bring the water to a 
boil. 


3. For two minutes, simmer it on low flame without covering 
it. 

4. Mix black beans and tomatoes. Cook them for 10 minutes 
only. 


5. Now, take a baking pan of 13x9 inches. Place tortillas in it 
after greasing it with oil. Now, put refried beans half beef, 
and one cup of cheese. 


6. Repeat the process again and again to have a top. 


7. At 350 degrees, bake it with cover for 25 - 30 minutes. 
Wait for the melting of the cheese. Serve and enjoy! 


Make once, Eat Twice lasagna 





This recipe is so special. Eating a double-layer lasagna with 
a super delicious taste and texture make your meal better. 
Do not wait, try it today and have appreciation from your 
family. 


Preparation time: 35 min 
Serving of 12 people 
Ingredients: 


1 pack (1 Ib.) of noodles lasagna 

3 lb. beef ground 

3 jars (8 ounces each) sauce of spaghetti 

2 large eggs lightly beaten 

1 and a half lb. of Ricotta cheese 

6 cups of Mozzarella shredded cheese part-skim 
1 tbsp. of parsley dried flakes 

1 tsp. of salt 


e Half tsp. of pepper 
e 1 cup of parmesan grated cheese 
Instructions: 


1. Prepare the noodles according to the instructions given 
on the packet. 


2. In a Dutch oven, cook beef on medium flame. Until it 
changes color. 


3. Mix spaghetti sauce and keep it aside. 
4. Now, mix eggs and ricotta cheese in a big bowl. 


5. Combine mozzarella cheese, parsley, and pepper. Also, 
add salt to it. 


6. Grease a baking dish of 13x9 with oil. Drain the noodles 
and set them in the dish. Spread meat sauce then. 


7. Each layer should have three noodles, meat sauce, and a 
mixture of ricotta cheese. 


8. Repeat the process twice. 


9. You can freeze this dish for up to three months by 
covering it. 


10. For 45 minutes, bake with covering at 375 degrees. 


11. For the next 10 minutes, remove the covering and bake. 
Wait until it gets bubbly. 


12. Keep it on rest for 10 minutes before serving. Eat and 
enjoy! 


For Frozen lasagna: 
1. Place it in a fridge for a whole night. 
2. 35 minutes before baking, take it out and keep on rest. 


3. At 375 degrees, bake it for 60 to 70 minutes with 
covering. 


4. For 10 minutes, bake it without covering as well. Wait for 
cheese to get melted. 


5. Keep it on rest for 10 minutes before serving. 
6. Serve, eat and enjoy! 


Spinach and Sausages Lasagna 
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One of the best combinations in lasagna is here. The 
Spinach and lasagna sauce is delicious together. It is a time- 
Saving recipe and the easiest recipe as well. Make it quickly 
and enjoy yourself with family. 


Preparation time: 25 minutes 
Serving of 8 people 
Ingredients: 


e 1 |b. of Italian bulk sausage 

e 1 jar (8 ounces) of Spaghetti sauce garden style 

e Half cup of water 

e l1tsp. of Italian seasoning 

e Half tsp. of salt 

e 1 carton (1 cup) of ricotta cheese 

e 1 package (% cup) of spinach frozen chopped dry 
squeezed 


e 2 cups of Mozzarella shredded part-skim cheese 
e 9 uncooked lasagna noodles 
e 1 cup parmesan cheese (grated) 

Instructions: 


1. Cook sausages in a large pan on medium flame. Wait until 
they change color. 


2. Mix spaghetti sauce, water, Italian seasoning, and salt. 


3. In a small bowl, mix mozzarella cheese, ricotta and 
Spinach. 


4. Now, take an oval 5 qt and grease it, place it on the slow 
cooker and add sauce mixture. 


5. Add layers of noodles. If you want, you can break them 
into pieces or use them as It is. 


6. Now, combine it with cheese mixture and sauce mixture. 
7. Repeat the process. 
8. Add some mozzarella cheese on top. 


9. Cook it for 3 - 4 hours on low flame. Wait for the Noodles 
to become soft. 


10. Add parmesan cheese on top. 
11. Now Serve, eat and enjoy! 


Make A-head lasagna 





If you made this recipe of beef lasagna with ricotta cheese 
for friends and family, they will demand you more. Make it 
on your family dinners and have a lot of appreciation. 


Preparation time: 35 minutes 
Serving of 12 people 
Ingredients: 


e 1b. ground beef 

e 1 pond of Bulk Italian hot sauce 

e 2 cups of Marina sauce 

e 1can (8 ounces) of Pizza sauce 

e 2 large eggs lightly beaten 

e 1carton (1 lb.) of ricotta cheese whole milk 
e Half grated parmesan cheese 


1 tbsp. of parsley dried flakes 

Half tsp. of pepper 

12 uncooked lasagna noodles 

4 cups of mozzarella shredded cheese part-skim 


Ingredients: 


1. Cook beef and sauces on medium-high heat in a large 
pan. Wait for color changing. 


2. Mix marinara and pizza sauce. 


3. Combine parsley, ricotta, pepper, and parmesan cheese 
in a bowl. 


4. Grease a baking tray or dish of 13x9 inches with oil. Put 
meat sauce in it. 


5. Add a layer of mozzarella cheese, noodles, meat sauce, 
and ricotta. 


6. Repeat the process and add all ingredients for the second 
layer. 


7. Store it in a fridge for almost 8 hours. 
8. At 375 degrees, preheat the oven. 


9. When the oven is getting ready, take the lasagna from 
the fridge. 


10. For 45 minutes, bake it with covering. 


11. After that, uncover it and add cheese. Now, bake for 10 
minutes more melting the cheese. 


12. Keep it on rest for 10 minutes before serving. 


Cannelloni- style lasagna 
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Another mouthwatering dish is here. It has many healthy 
ingredients. The taste of this dish is something beyond 
expectations. It is super delicious. You need only one hour to 
make it. And the most important thing is this dish is easy to 
make as it is so simple but super incredible. Try it out and 
you will find it best. 


Preparation time: 1 hour 
Serving of 12 people 
Ingredients: 


1 tbsp. of olive oil 

1 small finely chopped onion 

1/3 fine chopped celery 

Y% carrot finely chopped 

2 chopped cloves of minced garlic 
¥4 |b. ground beef 

¥4 |b. ground pork 

1/3 cups beef stock or white wine 
2/3 cup beef stock 


e 1 leaf of bay 

e % tsp. of Italian seasoning 

e Half ground coarse pepper 

e Y% tsp. of salt 

e 2 jars (1 lb.) of Alfredo sauce 

e 2 large egg yolks 

e ljar (1 lb.) of Marinara sauce 

e 1 package (1 |b.) of uncooked Lasagna noodles 
Instructions: 

1. Heat the oil in a Dutch oven on medium heat. 


2. Combine carrots, celery, and onion. Mix and cook them 
for 4-5 minutes until they become soft. 


3. Combine garlic and cook it for 1 minute. 


4. Now combine beef and pork. Cook them for 4-5 minutes 
until they change their color. 


5. Make pieces of it. Mix them and bring them to a boil. 


6. After 1 minute, check if water remains half of the original 
quantity, then it is ready otherwise cook it further. 


7. Mix it and add stock and seasoning. Bring it to the boil. 


8. Cook it for 15 minutes by covering it. Meanwhile, reduce 
the flame. After that keep it aside for cooling. 


9. Mix Bay leaf, egg yolks, and Alfredo sauce. Mix them well. 


10. At 350 degrees preheat the Oven. Prepare the baking 
dish 13x9 inch and grease it with oil. Soread marinara sauce 
On it. 


11. Now make a layer by placing noodles, meat mixture, 
and sauce mixture. 


12. Make four layers by repeating the process. 
13. Add Alfredo sauce at the top. 
14. For 30 minutes bake it by covering it. 


15. Let it get melted by uncovering it and baking it for more. 
20 - 25 minutes. 


16. Keep it on for cooling about to 5 minutes and serve. 


Black Beans & Chicken Enchilada Lasagna 
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It is a superb and delicious dish with black beans and 
chicken. It has many nutrients and health. It is also a time- 
saving dish best for parties and family dinners. Everyone 
will love it. 


Preparation time: 30 minutes 
Serving of 8 people 
Ingredients: 


e 2 cans (1 lb.) of enchilada sauce 

e 12 tortillas corn 

e 2 cups of shredded coarsely rotisserie chicken 

e l1can (1 |b.) of drained black beans ripened 

e 1 small chopped onion 

e 3 cans (% lb. each) of green chiles and coarsely 

e 3 cups of Mexican shredded cheese or fresco queso 
crumbled 


e 2 ripe medium avocado 
e 2 tbsp. of sour cream 
e 2 tbsp. of lime juice 
e ¥%/ tsp. of salt 
e 1 cup chopped fresh tomatoes 
Instructions: 


1. At 350 degrees, heat the oven. Take a baking dish and 
grease it with oil of 13x9 inches. Put enchilada sauce. 


2. Now, add cheese, onion, beans, green chilies, tortillas, 
and chicken. 


3. After that, repeat this layer. 


4. Now, pour enchilada sauce, onion, cheese, chilies, beans, 
and tortillas. 


5. For 25 - 30 minutes, bake it until the cheese gets melted. 
6. Serve after cooling it for 10 minutes. 


7. Now, take an avocado. Peel it and put it in a food 
processor. 


8. Put the lime juice, sour cream, and salt until it turns into a 
paste. 


9. Put it in a bowl. 

10. Place cilantro, avocado, and tomatoes on top. 
11. Now serve it with delicious avocado sauce. 

12. With this avocado sauce, serve lasagna with it. 


Hearty Sausage and Cheese Lasagna 
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| bet you! You will love this recipe. It has a delicious and 
incredible taste of cheese. Make it for your family, they will 
highly appreciate you and demand it again and again. 


Preparation time: 1-1/2 hour 
Serving of 12 people 
Ingredients: 


e 1b. bulk Italian sauce 

e 2 medium chopped onion 

e 3-4 cloves of garlic (minced) 

e 2 cans (1 lb.) tomatoes crushed 
e 1can (1 |b.) tomato paste 

e 1 rib of celery (chopped) 

e ¥% cup of fresh minced parsley 


e 1 bay leaf 

e 1 tbsp. of brown sugar 

e 2 tsp. of dried oregano 

e landa half tsp. of salt 

e Half tsp. of dried thyme 

e 6 cooked and noodles lasagna noodles 

e l1carton (1 lb.) ricotta cheese 

e 1b. of mozzarella cheese part - skim sliced 
e ¥, |b. of provolone cheese 


Instructions: 


1. At 350 degrees, heat the oven on medium heat. For 6 - 8 
minutes, cook sausages until it the color has changed. 


2. Cut the sausages into the pieces. 


3. Now, add onions and cook them on medium flame until 
they become soft. 


4. After that, combine it with garlic and keep on cooking for 
one minute. Now, add Bay leaf, oregano, tomato paste, 
celery, brown sugar, salt, thyme, and parsley. Bring them to 
a boil. 


5. Simmer it on low flame for one hour without covering. 


6. Mix from time to time for one hour. Now, remove the Bay 
leaves from it. 


7. Take the sauce and put it in the pan. Add one cup to the 
mixture. 


8. Cook sausages in the remaining sauce. Mix them well. 


9. Now, grease a 13x9 baking dish with oil. Spread the 
sauce in the dish. 


10. Now, add the layer of noodles, provolone cheese, 
mozzarella, sausage mixture, and ricotta. 


11. For 55 - 66 minutes, bake it by covering it. Wait for the 
cheese to get melted. 


12. Keep on rest for ten minutes before serving. 
13. Serve, eat and enjoy your delicious meal of lasagna. 


Muffin - Tin Lasagna 





Here is the muffin tin lasagna recipe, which is easy to make 
and super tasty as well. It is a new way to make muffins for 
gatherings and parties. Just try it today and your family will 
love it. 


Preparation time: 30 minutes 


Serving size is 1 dozen 


Ingredients: 


1 large egg lightly beaten 

1 carton (1 Ib.) of ricotta cheese part-skim 

2 cups of Italian shredded cheese (dividing one cup 
each) 

1 tbsp. of olive oil 

24 wonton wrappers 


e 1 jar (8 ounces) of pasta sauce garden style 
e Parsley fresh minced 
Instructions: 


1. Preheat the oven to 375 degrees. Now, combine Italian 
cheese blend, ricotta cheese, and egg. 


2. Take 12 muffin cups and grease them with oil. Wrap them 
with a wonton wrapper. 


3. Now, add pasta sauce and ricotta cheese. 


4. Top it with a second wrapper pressing down and making 
corners. 


5. Place a second wrapper around and over it. Press the 
muffin down. After pressing make corners. 


6. Add more ricotta layers and cheese to it. 


7. For 20 - 25 minutes, bake it and wait for the cheese to 
melt. 


8. At the end, if you want, place parsley over them. 


Slow-Cooker Turkey Pesto Lasagna 
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It is a slow cooker turkey lasagna with an incredible taste. 
Its presentation and taste make it different from other 
recipes. It is surely a must-try recipe. Make it and enjoy with 
friends and family. 


Preparation time: 25 minutes 
Serving of 8 people 
Ingredients: 


e 1small onion chopped 

e 2 tsp. of Italian seasoning 

e 2 cups of mozzarella shredded cheese part-skim 
e 1 container (1 Ib.) of ricotta cheese whole milk 

e ¥% cup of pesto prepared 

e 1b. of ground turkey 

e 1 jar (8 ounces) of marinara sauce 


e 9 uncooked lasagna noodles 

e 1 cup parmesan cheese grated 
Instructions: 
1. Take a heavy-duty foil and make 25x3 strips of it. 


2. Take a 5 gt slow cooker and grease it with oil. Place foil 
Strips on the bottom and upsides. 


3. Take a cooking spray and coat the sheets with it. 


4. Now, on a medium flame, place a big pan and combine 
turkey and onion. Cook it for 6 - 8 minutes and wait for the 
color change. 


5. Make pieces of turkey. Drain the water and mix salt with 
Italian seasoning. 


6. Combine mozzarella, pesto, and ricotta in a small bowl. 
7. Make the third layer on the slow cooker. 


8. Layer contains turkey mixture, cheese mixture, marinara 
Sauce, and noodles. 


9. Repeat the process of layer twice. 
10. Sprinkle mozzarella cheese over it. 
11. Cook it on low heat for 3 - 4 hours with covering. 


12. Now, turn the flame off. Uncover it for 30 minutes before 
serving. 


13. Serve eat and enjoy the meal now. 


Artichoke Spinach Lasagna 
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It is a quick recipe to make. It is a mouthwatering recipe 
that cannot be ignored. It has an incredible taste. Without 
any further delay, read the recipe and make it today. 


Preparation time: 25 minutes 
Serving of 12 people 
Ingredients: 


1 tbsp. of olive oil 

1 Small onion chopped 

4 cup fresh sliced mushrooms 

4 cloves of minced garlic 

1 can (1 Ib.) of chicken and vegetable broth 

1 can (1 Ib.) of Artichoke hearts water-packed, 
drained, and coarsely chopped 

e 1 packet (1 lb.) of frozen spinach chopped for 
squeezed 


e l1tsp. of dried crushed rosemary 

e Y%4 tsp. of ground nutmeg 

e 1 jar (8 ounces) of parmesan, alfredo sauce, and 
roasted garlic 


For Assembly: 


12 uncooked lasagna noodles 

3 cups of Mozzarella shredded cheese part-skim 
Tomatoes and basil and feta cheese pieces 

1/8 tsp. of garlic powder 

1/8 tsp. of dried oregano, parsley flakes, and basil 


Instructions: 


1. Take a big saucepan after keeping the oven on heating at 
350 degrees. 


2. Combine onion, mushrooms, oil on medium-high flame 
and cook them until they get soft. 


3. Mix garlic and cook it for one minute. 


4. Inthe broth, add spinach, nutmeg, pepper, rosemary, and 
artichokes. Bring all to a boil. 


5. Cook for 5 minutes and reduce the flame. 
6. Mix Alfredo sauce and remove the flame. 


7. Now, take a baking dish and grease it with oil. Add sauce 
to it. 


8. Layer it with noodles and mozzarella cheese. 
9. Repeat this layering process thrice. 


10. On the top, add cheese sauce, feta cheese, and garlic 
herbs. 


11. For 40 minutes, bake it with covering. When the noodles 
become soft uncover them. 


12. Give it the rest of 10 minutes before serving. 


Four Cheese Lasagna 





The four-cheese lasagna is rich in nutrition and health. It will 
make everyone happy at the table. This dish is best for 
dinners. It is a mouthwatering dish. What are you waiting 
for? Go and make it today. 


Preparation time: 30 minutes 
Serving of 12 people 
Ingredients: 


1 Ib. of ground beef 

1 medium onion chopped 

2 cloves of minced garlic 

1 can (1 Ib.) of undrained tomatoes 

1 can (1 Ib.) of sliced drained mushrooms 
1 can (1 Ib.) of tomato paste 

1 tsp. of salt 

1 tsp. of dried oregano 


1 tsp. of dried basil 

¥Z tsp. of pepper 

¥, tsp. of fennel seed 

2 cups of cottage cheese 

2/3 cup of parmesan cheese grated 

1% cup of cheddar cheese mild shredded 

1 and a half cup of mozzarella shredded cheese 
part-skim 

e 2 large eggs 

e 1b. of cooked and drained lasagna noodles 


Instructions: 


1. Combine beef, onion, and garlic in a big pan and cook. 
Wait until it is one tender and changes its color. 


2. Make tomato paste in a blender. Blend until it becomes 
smooth. 


3. Mix beef, mushrooms, seasonings, and tomato paste. 
Cook it for 15 minutes. 


4. Combine eggs, parmesan, cheddar, cottage, and 
mozzarella cheese in a bowl. 


5. In an ungreased baking dish of 13x9, add meat to sauce. 
6. Place half noodles in it. 

7. Also, put cheese mixture on it. 

8. Place noodles and sauce on its top. 

9. For 45 minutes, bake it at 350 degrees. 

10. Spread mozzarella on the top. 

11. For further, 15 minutes bake it. 


Bacon - Colby Lasagna 
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This dish is rich in the taste of cheese. The aroma of this 
dish will increase your appetite. It has a yummy taste. So go 
and make it for today’s dinner. 


Preparation time: 30 minutes 
Serving of 12 people (every 2 lasagnas) 
Ingredients: 


e 24 uncooked lasagna noodles 
e 2 |b. of ground lean beef 
e 2 onions medium chopped 


1 % |b. of cooked and crumbled bacon strips 

2 cans (1 Ib. each) of tomato sauce 

2 cans (1 Ib. each) of un-drained diced tomatoes 
2 tbsp. of sugar 

1 tsp. of salt 

8 cups of Colby - Monterey jack cheese 


Instructions: 
1. Preheat the oven to 350 degrees 
2. Cook noodles according to directions. 


3. Take a 6-qt stockpot and combine onion and beef in it on 
medium-high flame. 


4. Make small pieces of beef and simmer for 10 to 12 
minutes. 


5. Mix sugar, salt, tomato, bacon, and tomato sauce. 
6. Take a 13x9 baking dish and spread 1 cup of sauce in it. 


7. Take four Noodles and place them as overlapping with 
each other. 


8. Now, add cheese and sauce. 
9. Repeat the process. 
10. Bake for 40 minutes. 


11. For melting the cheese, uncover it and bake for a further 
5 to 10 minutes. 


12. Keep it on rest for 15 minutes before serving. 
13. Serve, eat and enjoy! 


Burrito- lasagna 





It is a time-saving dish that takes half an hour to get ready 
and, of course, super delicious in taste. It is perfect for any 
family dinner, party, lunch, or get-together. 


Preparation time: 30 minutes 


Serving of 12 people 


Ingredients: 


2 |b. of ground beef 

2 cans (1 Ib. each) of enchilada sauce 
1 packet (1 Ib.) of taco seasoning 

1 tbsp. of ground cumin 

1 packet (1 Ib.) of Spanish rice 

12 warmed flour tortillas 


e 1can (8 ounces) of refried beans 
e 4cups of Mexican shredded cheese 
e If you need, you can add Shredded lettuce, taco 
sauce, sour cream, salsa, sliced avocado. 
Instructions 


1. At 350 degrees, preheat the oven. Put a pan on medium 
flame and cook beef. Wait for its color changing. 


2. Combine cumin, enchilada sauce, taco seasoning. 


3. Cook the rice according to the direction. Add 2 tbsp. of 
beans. Combine tortillas as well. 


4. Grease a baking dish of 13x9. Add meat mixture to it. 


5. Add a layer of rice, tortillas, and meat mixture with 
cheese. 


6. Repeat the process. 
7. Cover it and let it bake. Add cheese on top as well. 


8. After baking, remove the cover and again let it bake so 
that cheese can melt properly. 


9. Keep it on rest before serving for about 10 minutes. 


Lasagna with White Sauce 





It is a white sauce lasagna, very easy, simple, and quick. It 
has delicious nutrients in it. It is creamy lasagna with the 
yummiest creamy taste. Your friends will ask you for the 
recipe after having it. 


Preparation time: 40 minutes 
Serving of 12 people 
Ingredients: 


1 Ib. ground beef 

1 large onion chopped 

1 can (1 Ib.) dice un-drained tomatoes 
2 tbsp. of tomato paste 


1 tsp. of granules beef bouillon 
1 % tsp. of Italian seasoning 

1 tsp. of salt 

Half tsp. of pepper 

% tsp. of cayenne pepper 


White sauce: 


2 tosp. of butter 

3 tbsp. flour all-purpose 

1 tsp. salt 

Y tsp. pepper 

2 cups of milk 

1 and ¥% cup of Mozzarella shredded cheese 
10 - 12 uncooked lasagna noodles 

If you want, you can add fresh minced parsley 


Instructions: 


1. In a Dutch oven, combine beef and onion. Cook on 
medium heat until it gets to changes its color. 


2. Make small pieces of it. Combine tomatoes, bouillon, 
tomato paste, and seasonings. 


3. Cover it and turn the flame on low medium. Cook it for 20 
minutes. 


4. Combine flour, salt, pepper, butter in a big pan. Melt the 
butter and mix everything properly. 


5. Now, put milk into it. Cook until it gets to a boil. Mix for 1 
minute continuously and make it thick. 


6. Heat the cheese, mix it well and keep aside. 
7. Take a baking dish and add half of the meat sauce. 


8. Layer it by using the lasagna noodles or sheet. Add meat 
Sauce as well. 


9. At the top, place the rest of the noodles. Pour the white 
Sauce and add cheese. 


10. At 400 degrees, bake it for 40 minutes until the cheese 
gets melted and noodles become soft. 


11. Cover it and broil. Cover it above to 5 - 6 inches. Put it 
on broil for 2 minutes. 


12. If you want, you can add parsley too. The dish is ready. 
Enjoy! 


Classic Lasagna 





This Lasagna recipe is the easiest as well as an authentic 
recipe to prepare lasagna at home. 


Preparation Time: 2 hours 30 minutes 
Serving of 6 people 
Ingredients: 


2+1 tablespoon olive oil 

750 g finely minced lean beef 

1 pack (90 g) of prosciutto 

1 cup tomato sauce 

200 ml hot beef stock 

Finely grated nutmeg, as desired 

1 pack (300 g) fresh Lasagna sheets 
1 cup white sauce 


e 125 g mozzarella ball shredded in the form of 
sheets 
Instructions: 


1. Start by preparing the meat sauce, heat 2 teaspoons of 
olive oil in the frying pan and add minced beef to the oil and 
cook. 


2. Cook in two batches until the meat turns out to be well 
cooked or brown taking at least 10 minutes. 


3. Chop down four slices of Prosciutto. 
4. Stir the Prosciutto into the meat mixture until well. 


5. Pour half of the basic tomato sauce and hot beef stock 
into the mixture. 


6. Add some grated nutmeg to the mixture and cook well. 


7. Continue cooking until the mixture starts boiling and 
simmer until the sauce turns out to be thick, taking 30 
minutes. 


8. Preheat a baking oven at 350 F. 
9. Lightly oil a baking dish. 


10. Add a decent amount of meat mixture into the dish, 
place some fresh Lasagna sheets. Repeat the process until 
desired and have 3 three layers of Lasagna. 


11. Top up the lasagna with the white sauce. Make sure that 
the top is fully covered. 


12. Scatter mozzarella cheese on the top. 
13. Arrange the rest of prosciutto on the top. 


14. Bake for 45 minutes until the top is bubbly and light 
brown in color. 


French Bread Lasagna 
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A tasty and cheesy dish is here. It is loaded with tomatoes 
that make it more delicious. The presentation is also 
beautiful. Try it out and enjoy. 


Preparation time: 30 minutes 
Serving of 10 people 
Ingredients: 


e 1b. of ground beef 

e 1/3 cup of chopped onion 

e 1/3 cup of chopped celery 

e ltsp. of garlic powder 

e 2 cloves of minced garlic 

e 14 slices of French bread 

e 4 tomatoes of large size 

e l1tsp. of dried basil 

e 1tsp. of dried parsley flakes 


1 tsp. of dried oregano 

1 tsp. of dried crushed rosemary 

¥4 tsp. of salt 

Half tsp. of pepper 

2 tsp. of olive oil 

3 tbsp. of butter 

3 tbsp. of all-purpose flour 

1 and a half cups of whole milk 

1/3 cup of grated parmesan 

2 cups of shredded mozzarella cheese 


Instructions: 


1. Combine onion, celery, beef, and garlic in a pan and cook 
on medium flame until the color has changed. After that, 
drain it out and rest it aside. 


2. In an ungreased baking pan or dish, put 10 slices of bread 
toast on the bottom. 


3. Place tomatoes over it. Add half mixture of meat as well. 
4. Sprinkle the seasoning. 

5. Spread oil on it. Only one tsp. 

6. Repeat the layering process. 


7. Now melt the butter on medium flame in a pan and add 
milk to it. Cook until it gets boiled. 


8. Cook until it gets thickened and bubbly for 2 minutes. 


9. Turn the heat off and mic casserole and parmesan over it. 
Add mozzarella at the top. 


10. Uncover the dish and bake it for 40 - 45 minutes at 350 
degrees. When the cheese gets golden brown your dish will 
be ready. Enjoy! 


Artichoke Mushroom Lasagna 
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This Artichoke Mushroom Lasagna is full of nutrition. The 
taste of pasta and cheese and mushroom make delicious 
meal try this. Feel free to share the recipe with your family 
and loved ones. 


Cooking time: 30 minutes 
Serving size: 12 
Ingredients: 


e 1b. sliced baby Portobello mushrooms 
e 2 tbsp. butter 
e 3 minced garlic cloves 


e 2 cans (1 Ib. each) hopped and drained rinsed 
artichoke heart with water-packed 

e 1 cup white wine or chardonnay 

e Y% tsp. salt 

e Y¥% tsp. pepper 


e ¥, cups cubed butter 
e ¥ cups all-purpose 

e« 3% cups milk 

e 2% cups shredded parmesan cheese 
e 1 cup white wine or chardonnay 


Assembly: 


e 9 lasagna noodles no-cook 
e 4 cups mozzarella cheese divided shredded part- 
Skim 
Instructions: 


1. Heat up oven to 350 degrees take a large skillet, sauté 
butter, mushrooms until they get tender. 


2. Add garlic and stir it for 1 minute. 


3. Add wine, pepper, salt, and artichokes cook on medium 
heat until its liquid becomes lesser in amount. 


4. For the sauce, take a large saucepan melt the butter on 
medium heat. 


5. Stir flour until it gets smooth, now slowly add milk bring it 
to boil for 1 minute until it gets thickened, stir wine and 
parmesan cheese. 


6. Take greased baking pan dish 13x9 in and spread sauce 1 
cup. layer with noodles 3 and stir sauce 1-2/3 cup. 


7. Add 1 cup mozzarella cheese, artichokes 1-2/3 cups. 


8. Repeat the same process twice. 
9. Bake it covered for 45 minutes. 
10. Sprinkle remaining cheese. 


11. Uncovered and bake until it gets melted for 15- 20 
minutes 


12. Keep it aside for 15 minutes before cutting. 


Seafood tortilla lasagna 





You must try this amazing tortilla lasagna if you have a plan 
to go to the beach. This recipe has an extraordinary aroma 
and texture, which will be fun having it on the trip with your 


friends. 


Preparation time: 40 minutes 


Serving to: 12 people 


Ingredients: 


1 % lb. peeled and deveined medium uncooked 
shrimp 

1/8 tsp. cayenne pepper 

4 to 6 minced garlic cloves 

Sour cream and minced cilantro fresh (optional) 

1/3 cup cubed butter 


1/3 cup all-purpose flour 

1 can (1 Ib.) chicken broth 

1 can (1 Ib.) heavy whipping cream 

1 jar (8 ounces) of placenta sauce 

15 warm corn tortillas 

1 package (1 Ib.) flaked imitation crabmeat 

1 tbsp. olive oil 

3 cups Colby Monterey shredded jack cheese 


Instructions: 


1. Take a blender and process Picante sauce in it until a 
Smooth mixture is formed. 


2. Now, in a large skillet cook shrimp, and cayenne for 3 
minutes until it changes the color and is completely cooked. 


3. Now, add garlic and fry for 1 minute. 


4. Now, again in same skillet, add butter and flour and stir 
to mix them well. 


5. Add broth and boil it to make the mixture thick. 


6. Now, on a medium flame add cream, and placenta sauce 
and cook them. 


7. Now, in a 13*9-inch baking dish, pour ¥% cup of this 
mixture 


8. Add crabs, six tortillas, half shrimp, sauce, and 1 % cup of 
cheese on it. 


9. Now, tear and cut the leftover tortillas and mix them with 
cheese and spread over the mixture. 


10. Bake it for half an hour at 350 degrees without covering 
it, until bubbles are formed. 


11. Take it out and let it rest for 15 minutes. 


12. Use sour cream and minced cilantro to garnish and 
serve. 


Pancake lasagna 
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Sweet pancake!! Have you ever tried the one? You must try 
this sweet pancake recipe for your family. You can add 
cheese to this and everyone is going to love it. 


Preparation time: 50 minutes 
Serving of: 6 people 
Ingredients: 


e 1 cup cottage cheese 

e ¥ cup all-purpose-flour 

e l1can (% lb.) tomato paste 

e %¥%4 cup water 

e %4 cup parmesan grated cheese 
e 2 tbsp. minced dried onions 

e 1 tsp. dried basil 

e % tsp. garlic salt 

e 1b. ground beef 

e %4 tsp. pepper 


e 2 large eggs on room temperature 
e 2/3 cups of milk 
e Y% tsp. salt 
e 2 cups mozzarella shredded cheese 
e ¥, tsp. dried oregano 
Instructions: 


1. In a large skillet, cook beef on medium flame until it 
changes its color to a golden brown. 


2. Process cottage cheese into a food processor or blender 
to make a smooth mixture. 


3. Now, add beef, water, tomato paste, and seasoning and 
let it rest for a few minutes. 


4. Now, beat egg, salt, flour, and milk in a bowl. 


5. Take 9-inch skillet and grease it and add 1/3 cup of batter 
prepared. 


6. Cover the bottom of the pan and tilt it. 

7. Cook pancakes from both sides by flipping them. 

8. Now, take out the pancake and place it on a paper towel. 
9. Now, repeat the process. 

10. Put 1 pancake on a pie plate. 


11. Now, add % of mozzarella cheese, meat mixture, and 1 
tbsp. of parmesan cheese on it. 


12. Repeat the same procedure with other pancakes and 
spread the remaining cheese. 


13. Bake it without covering for half an hour at 375 degrees 
until it is completely baked. 


14. Add parmesan cheese and serve to your family and kids. 


Conclusion 


Try out all these different lasagna recipes for your friends 
and family and surprise them with your amazing cooking 
Skills. You can try any of the recipes shared in this cookbook 
and enlighten their mood with fresh and tasty lasagna. 


Each of the recipes mentioned in this cookbook is different. 
Some of these include pasta and spices and some include 
meat and cheese combinations. You will experience a 
variety of tastes by trying out all these recipes, which are 
tasty and aromatic. You just need to follow the instructions 
GIVEN. 


We are looking forward to your reviews after you try our 
recipes. 


May you have a healthy and happy life. 
Thank You. 


About the Author 


Since he was a child, Logan King enjoyed watching his mom 
cook. For him, it was even more fun than playing with his 
friends. That’s how he fell in love with cooking. In fact, the 
first thing he ever cooked on his own was a cupcake, a 
surprise for his little sister, which not even his mom was 
expecting. 

Now, supported by the whole family he is constantly sharing 
new recipes of his own creations. He finished a gastronomy 
academy when he was 18 and continued his career as a 
chef and recipe developer. 


Now his goal is to educate and help people fell in love with 
cooking as he did. Actually, he is advising mothers and 
fathers to give their children an opportunity in the kitchen, 
because they never know, maybe their kid could be the next 
top chef. 


Even though he pursued a career as a chef, his cookbooks 
are designed for everyone, with and without cooking 
experience. He even says, “even if you don’t know where 
your knife is you will be able to do my recipes.” 


The gastronomy field is large and there is no end in the 
options, ingredient combinations, and cooking techniques. 
That’s why he tries his best to keep his audience informed 
about the newest recipes, and even give them a chance to 
modify his recipes so that they can find a new one, one that 
they can call their own. 


o<—> =P @& 


Appendices 


THANK 


YOU 


| am not stopping with this book. There are going to a lot 
more so make sure you are ready for the amazing recipes 
that you will be able to get from me. You can always be sure 
that they are going to be simple and easy to follow. 


But thank you for choosing my book. | know that you 
haven’t made a mistake and you will realize that too, well, 
as soon as you start making the recipes. 





Please do share your experience about the written as well 
as the practical part of this book. Leave feedback that will 
help me and other people, I'll greatly apricate this. 


Thank you once more 
Have a great adventure with my book 
Yours Truly 


Logan King 


